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Your Day

The Radisson Blu Hotel, nestled in the heart 
of Athlone and overlooking the majestic River 
Shannon, provides a stunning backdrop for an 
unforgettable wedding celebration.

Our dedicated Wedding Coordinator will be with 
you through every step of this very exciting journey 
to ensure that every detail of your day is exactly as 
you have always dreamed.

Rest assured that you can count on us to deliver on 
a truly incredible day. Your guests will delight at the 
sight of you arriving by boat to our riverside terrace. 
You can be sure that they will remember the day 
fondly for the weeks, months & years to follow.

“The best day of our lives” 

—  Martina & John
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Your Day

River Cruise
Arrive in style to our stunning riverside terrace 
where your guests will be waiting, bubbles in 
hand, to toast the happy couple.

“Arriving on a boat on the Shannon 
was fantastic. Our guests loved it 
and the photos are brilliant.”

—  Paula & Colin

Paula & Colin  Photograph: Antony Kane

“Another added bonus was arriving at 
the hotel by boat!! My husband was 
delighted to live out his 007 dream”

—  Emma & Rob
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Your Day

Ceremonies by the River 

Unforgetable occasions deserve exceptional surroundings. 
Whether you’re looking for an intimate celebration or a 
grand affair, we have the people, the experience and the 
attention to detail to look after everything. 

Our riverside ballroom can cater from 35 – 350 
guests. Our terrace area can facilitate a ceremony 
for up to 200 people and both can be elegantly  
enhanced with our stunning wedding décor.

Civil Ceremony Cost  €250

“ You could not ask for more... 
on every front, it was flawless”

—  Dawn & Jason
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Your Day

Our Gifts to You
• Pre-wedding consultation with our Wedding Coordinator

• Menu tasting for the wedding couple

• Red carpet & Champagne for the Bridal party on arrival

• Tea, coffee & homemade cookies for all guests on arrival

• Use of our outdoor terrace for photographs & arrival drinks

• Unique boat arrival experience

• 3 month gym membership in The Fitness Club for the wedding couple

• Cake stand and knife 

• Complimentary guest car parking

• Exclusive elegant room décor
elegant white fitted chair covers with band & diamanté brooch, fairy light backdrop 
& mood lighting, tables decorated with crisp white linen, five spoke crystal candelabras, 
cherry blossom trees, mirror bases, tea lights & personalised menus.

• Late night nibbles

• Bar extension

• Luxurious bridal suite on wedding night with Champagne breakfast

• Candlelit dinner & overnight stay on first wedding anniversary

• 2 Complimentary junior suites & 20 bedrooms at a reduced rate 
 for your guests

 *minimum numbers may apply and please note that not all complimentary  
 extras are included in the Intimate Wedding Package

“Wonderful Venue & Staff”
—  Ann Marie & Niall
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Cherish    |    €59
Afternoon Tea Reception
Champagne & Canapé Reception for 
Wedding Couple & Bridal Party

— Prosecco Reception with Strawberries 
— Fruit Juices
— Finger Sandwiches 
— Homemade Chocolate Chip Cookies
— Fruit Scones with Preserves & Cream
— Tea & Coffee

Wine
Glass of Wine per person

Evening Food
— Flavoured Cocktail Sausages
— Chicken Goujons
— Traditional Sandwiches
— Skinny Chips

Five Course Meal

Starter
Pressed Duck Confit
Lentil vinaigrette and beetroot,  
smoked almonds

Soup
Cream of Woodland Mushroom (V)
Snipped chives

Main Course
Supreme of Chicken
Chorizo, butter bean & tomato stuffing, 
tarragon cream

or

Seared Fillet of Hake
Crab, courgette and scallion giant couscous, 
saffron & basil cream

Dessert
Chocolate & Raspberry Dome (V)
Yoghurt ice cream, chocolate straw 

Freshly Brewed Tea & Coffee 
Minimum numbers apply to select dates & menus can be  
custom tailored using our menu selector on page 26, 27 & 29.

“Food was amazing, everyone is still 
talking about how good it was”

— Celine & John
 
 
(V) - Vegan  (PB) - Plant Based
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Enchanting    |    €65
Afternoon Tea Reception
Champagne & Canapé Reception for 
Wedding Couple & Bridal Party

— Prosecco Reception with Strawberries
— Selection of Bottled Beers
— Fruit Juices
— Finger Sandwiches
— Homemade Chocolate Chip Cookies
— Fruit Scones with Preserves & Cream
— Tea & Coffee

Wine
Half Bottle per person

Evening Food
— Warm Bacon Butties
— Hot Chicken Wings
— Spicy Potato Wedges

Five Course Meal

Starter
Smoked Chicken and Mango
Salsa, cucumber wafer and rocket 

or

Slow Cooked Pork Belly
Maple syrup, pear gel and baby pear, cider jus

Soup 
Celeriac & Apple (V)
Calvados cream

Main Course 
Overnight Roast FeatherBlade of Beef
Braising jus, pearl onion and parsnip crisps

or

Roast Fillet of Salmon
Tomato confit and chervil cream

Dessert 
Strawberries & Cream (V)
Assiette of cheesecake, strawberry bakewell  
and strawberry & white chocolate mousse

Freshly Brewed Tea & Coffee 
Minimum numbers apply to select dates & menus can be  
custom tailored using our menu selector on page 26, 27 & 29.

“Gorgeous food...fabulous service...
breathtaking views”

— Yvonne & Paul
 
 
(V) - Vegan  (PB) - Plant Based
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Everlasting    |    €69
Afternoon Tea Reception
Champagne & Canapé Reception for 
Wedding Couple & Bridal Party

— Choice of two arrival drink options 
from the selection on page 23

— Fruit Juices
— Finger Sandwiches
— Homemade Chocolate Chip Cookies
— Chef ’s Choice of Canapé s
— Fruit Scones with Preserves & Cream
— Tea & Coffee

Wine
Half Bottle per person

Evening Food
— Flavoured Cocktail Sausages
— Traditional Sandwiches
— Mini Beef Sliders in Brioche
— Mini Fish ‘n Chips, Tartar Dip
— Potato Wedges

Freshly Brewed Tea & Coffee 
Minimum numbers apply to select dates & menus can be  
custom tailored using our menu selector on page 26, 27 & 29.

Five Course Meal

Starter
Black Quinoa and Irish Goats Cheese Salad
Pomegranate and mixed leaves, hazelnut dressing

or

Irish Home Cured Gravlax
Grated fresh horseradish, lemon mayonnaise

Soup 
Cream of Roasted Butternut Squash 
and Pumpkin Seed (V)
Parsley sour cream

Main Course 
Slow Roast Striploin of Beef
Caramelized shallot confit 
and grilled wild mushroom

or

Onion Crusted Cod Fillet Escalope
Charred chicory, chervil & Merlot butter sauce

Dessert 
Crunchy Praline Cheesecake (V)
Toffee sauce and almond brittle

or

Chocolate Tart (V) or (PB)
Balsamic & cherry sorbet, salted hazelnut caramel

“The food was gorgeous, 
the service is top class” 

—Carol Ann & Paul

 
 
(V) - Vegan  (PB) - Plant Based
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Intimate Weddings    |    €75
Afternoon Tea Reception
Champagne & Canapé Reception for 
Wedding Couple & Bridal Party

— Prosecco Reception with Strawberries
— Fruit Juices
 — Finger Sandwiches 
— Homemade Chocolate Chip Cookies
— Fruit Scones with Preserves & Cream
— Tea & Coffee

Five Course Meal
Starter
Chicken, Potato and  
Black Pudding Terrine
Pickled forest mushrooms, tarragon 
mayonnaise

or

Dill and Dijon Scented Smoked Salmon
Cucumber pickle and creamed avocado 

Soup 
Spiced Sweet Potato  
and Red Onion (V)

Toasted sunflower seeds

Main Course 
Slow Roasted Rib of Beef
Baked red onion and balsamic infused jus
or
Slow Roasted Breast of Turkey  
and Spice Rubbed Ham
Onion & fresh sage stuffing, red wine jus
or
Seared Fillet of Hake
Crab, courgette and scallion giant couscous,  
saffron & basil cream

Dessert 
Warm Apple & Blackberry Crumble Tart (V)
Vanilla bean ice cream, hot Amaretto cream

Wine
Half Bottle per person

Evening Food
— Chicken Goujons
— Traditional Sandwiches
— Skinny Chips

Freshly Brewed Tea & Coffee 
Minimum numbers apply to select dates & menus can be  
custom tailored using our menu selector on page 26, 27 & 29

*available on select dates for between 20 & 80 guests

 
 
(V) - Vegan  (PB) - Plant Based 21
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Your Day

Enhance Your Offering 
Tantalising Tipples

Bubbly Reception €6.50*

Handmixed Signature Wedding Cocktails €7.50*

Selection of Chilled Bottled Beers €5*

Baileys Original Irish Cream Hot Chocolate €5*

Lemon & Clove Infused Hot Irish Whiskey €5*

Gin Table Selection, Mixers & Garnish €7.50*

Decadent Nibbles
Chef ’s Choice Canapés €6.50*

Selection of Gourmet Sandwiches/Wraps €4.50*

Selection of Pastries €4.50* 
Cheesecakes, Profiteroles, Macaroons & Tarts

*per person
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Your Day

Starters

Slow Cooked Pork Belly
Maple syrup, pear gel and baby pear, cider jus

Smoked Chicken and Mango
Salsa, cucumber wafer and rocket

Black Quinoa and Irish Goats Cheese Salad (PB)
Pomegranate and mixed leaves, hazelnut dressing 
(Goats cheese may be substituted  
with Vegan Feta style cheese)
Button Mushroom Crumble (V)
Tonka bean and rocket, roast garlic and ciabatta wafers

Pressed Duck Confit
Lentil vinaigrette and beetroot, smoked almonds

Avocado and Beetroot (PB)
Organic avocado, smoked almonds and roasted beets  
with tossed baby leaves and avocado beignets

Irish Home Cured Gravlax
Grated fresh horseradish, lemon mayonnaise

Terrine of Lobster | € 5.00 suppl.
Sweet carrot and chervil, baby potato and chive salad

Chicken, Potato and Black Pudding Terrine
Pickled forest mushrooms, tarragon mayonnaise

Dill and Dijon Scented Smoked Salmon
Cucumber pickle and creamed avocado

Seared Scallops | € 5.00 suppl.
Organic barley and butternut squash risotto,  
black pudding crumbs, lobster cream

Soups

Most soups can be plant based produced on request

Celeriac & Apple (V)
Calvados cream

Cream of Roasted Butternut Squash  
and Pumpkin Seed (V)
Parsley sour cream

Cream of Celery & Cashel Blue Cheese (V)
Rosemary honey drizzles

Smoked Bacon & Butterbean
Smoked bacon dust

Spiced Sweet Potato & Red Onion (V)
Toasted sunflower seeds

Mushroom & Fennel (V)
Tarragon oil drizzles

Cream of Cauliflower (V)
Smoked Gubbeen cheese

Cream of Woodland Mushroom (V)
Snipped chives

Soups are served with a selection 
of freshly baked bread, rolls and butter
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“The food was incredible”
— Lucy & Des

Fish Dishes
Roast Fillet of Salmon
Tomato confit and chervil cream

Grilled Seabass Fillets | € 6.00 suppl.
Caramelised fennel, mussel, tomato & fennel butter

Seared Fillet of Hake
Crab, courgette, tomato and scallion giant cous cous,  
saffron & basil cream

Onion Crusted Cod Fillet Escalope
Charred chicory, chervil & Merlot butter sauce

Pan Fried Sea Trout
Seared beans, red chard and Chardonnay Cream

Roasted Monkfish Tail “on the bone” | € 6.00 suppl.
Chickpea, clam, tomato and Chorizo stew

Pan Roasted Halibut | € 6.00 suppl.
Samphire and wilted spinach, 
lemon & garlic dressing

Sides

(served in multiportion bowls per table – 

one choice per party)

Creamed potatoes (V)
Chive baby boiled potatoes (V)
Roast baby potatoes (V)
Classic champ potatoes (V)
Cheddar cheese potatoes (V)

We will be delighted to tailor your meal to your own 
specification and can reflect seasonally according to  
your chosen wedding date!

Meat Dishes
Slow Roasted Breast of Turkey 
and Spice Rubbed Ham
Onion & fresh sage stuffing, red wine jus

Slow Cooked FeatherBlade of Beef (17 hr)
Braising jus, pearl onion and parsnip crisps

Chicken and Wild Mushroom Roulade
Puff pastry, crisp Pancetta and rosemary glaze

Supreme of Chicken
Chorizo, butter bean & tomato stuffing, tarragon cream

Slow Roast Striploin of Beef
Caramelized shallot confit and grilled wild mushroom

Cider Cured Pork Belly 
& Smoked Black Pudding
Roasted garlic and cauliflower, sage jus

Slow Roasted Rib of Beef
Baked red onion and balsamic infused jus

Fillet of Beef with Field Mushroom  
& Spinach | € 7.50 suppl.
Thyme and garlic jus

Roast Rump of Lamb | € 6.00 suppl.
Aubergine caviar, rosemary jus 

Vegetarian/Vegan Dishes
Warm Goats Cheese Roulade (V)
Wilted spinach and melted bell peppers

Baked Quinoa Roll (PB)
Roast garlic, black olives and dried tomato,  
pickled root vegetables

Sweet Potato and Wild Mushroom Risotto (PB)
Vegan Feta cheese and charred courgettes

Breaded Balsamic Aubergine (PB)
Roasted bell peppers, tomato & red onion, 
rosemary & tomato coulis

Your Menu Choices
Each of the below dishes can be chosen for any package: All main courses are served with seasonal vegetables and gratin potatoes

 
 
(V) - Vegan  (PB) - Plant Based
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Your Day

“All of our guests were hugely complimentary 
on the quality of the food served”

— Quinton & Chiara

Your Menu Choices
Desserts
Layered Lemon & Pistachio (V)
Dark chocolate ice cream, caramel crisp

Granny Smith Tart (V)
Vanilla Mascarpone cream, toasted almond ice cream,  
Whiskey gel

Crunchy Praline Cheesecake (V)
Toffee sauce and almond brittle

Chocolate Tart (V) or (PB)
Balsamic & cherry sorbet, salted hazelnut caramel

Warm Apple & Blackberry Crumble Tart (V)
Vanilla bean ice cream, hot Amaretto cream

Chocolate & Raspberry Dome (V)
Yoghurt ice cream, chocolate straw

Coffee Dessert Plate (V)
Tiramisu, classic opera and coffee & walnut cake

Chocolate and Fruit (V)
Glazed lemon tart, dark chocolate mousse  
and Crème de Cassis sorbet

Strawberries & Cream (V)
Assiette of cheesecake, strawberry bakewell  
and strawberry & white chocolate mousse

Cheese Board  |  €6 per person

— Irish Farmhouse Cheese Board per Table 
Irish cheeses from around the country, chutneys,  
grapes and biscuits

Petit Fours  |  €3 per person

Selection of French Style Petit Fours  
and Macaroons

“The food was delicious, really exquisite 
so our compliments to the chef”

— Joe & Karen

 
 
(V) - Vegan  (PB) - Plant Based
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Your Day

Little Guests Menu
Under 4’s – Complimentary

4-12's  – €14.50

Arrival Reception
— Fruit scones ‘n cream
— Fresh fruit & marshmallow kebabs
— Flavoured milkshake 

Children’s Dinner Menu
Please choose 2 choices per course: 

Starters 
Melon on a Stick (PB)
Compressed melon skewers on strawberry sauce

Cheese & Garlic (V)
Toasted sour dough with Mozzarella cheese, 
tomato, crunchy gem leaves

Dressed Colors (V)(PB on Request) 
Tossed leaves and thin vegetable strips, raspberry dressing, 
crispy bread cubes

Honeyed Chicken
Crispy chicken wings tossed in honeyed tomato

Creamy Soup (V)(PB on Request) 
crusty bread

Mains 

Twisted Pasta Twirls (V)(PB on Request)
Meaty bolognaise sauce or our tomato sauce 
have it your way, parmesan cheese, garlic bread

Irish Chicken Fillet – breaded and crispy
Have it cut as nuggets or whole in a burger bun, skinny chips

Mini Bangers, 
mash and of course gravy!

Fishy - Fishy
Fresh fillet deep fried, skinny chips, lemon

Roast of the Day
Mash, crunchy veg and gravy

8” Pizza (V)(PB on Request)
Our sauce, just with cheese or cheese and pepperoni

Desserts

Eton Real Mess (V)
Berries, ice cream and cream! 

Cookies ‘n Cream (V)
 Ice cream, chocolate sauce with 100s and 1000s

Chocolate in a Brownie & Ice Cream (V)

Nothing but Ice Creams! (V)(PB on Request)
 
 
(V) - Vegan  (PB) - Plant Based

31



Your Day

Pre & Post Wedding Celebrations
BBQ Buffet  |  €16.50 per person 

Gilligan’s Farm Beef Burger  
with ballymaloe relish, Dubliner cheddar, floury bap

Ginger, Lemon, and Chilli Marinated Butterflied Chicken Fillet

Tiger Prawn, Pepper and Courgette Skewers  
with chilli, ginger and coriander

Baked Potatoes & Sour Cream 

Butter Basted Corn on the Cob (V) 
Served with Mixed Baby Leaves, Beef Tomato, Cucumber 
& Red Onion Salad & Dressings

Freshly Brewed Tea and Coffee 
Dessert options from €5.50 supplement per person

“The day after the wedding we had a BBQ 
& once again we were amazed by the quality 
and the quantity of food served.” 

—  Lucy & Des
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Your Day

—  Emma & Rob

Photo Credit: Tracey, Redsnapper Photography

Terms & Conditions
Booking & Function Details 
The hotel will not consider the booking definite until a signed 
contract and a nonrefundable deposit of €1000 has been received 
from the client. Final numbers must be advised 72hrs prior to 
wedding date. Any increase in numbers will be charged accordingly 
and should numbers decrease in the 72hr period, no refund/
discount is applicable.

Hotel Policies
The hotel will not accept responsibility for any entertainment  
not reserved directly with the hotel. It is essential that all  
entertainment arrangements have been advised to the Hotel 
management, prior to the date of your reception. All entertainers 
must provide their own equipment and accept full responsibility 
for their equipment and instruments. Radisson Blu Hotel, Athlone 
reserves the right to amend charges/costs of the product being 
supplied to the client in the event of changes in the rate of tax, 
introduction of any government levy, or as a result of unforeseen 
supplier increases due to the market demand and/or lack of supply 
of products required. All prices are quoted in Euro and are subject 
to review.

Wedding Deliveries
Only food and beverage supplied by the hotel may be consumed on  
the premises. This clause does not apply to wedding cake, wines etc. 
These items should be delivered to the hotel at least 24 hours  
in advance of the wedding date. 

Bar Extension
A bar extension is available, subject to a license being approved.  
The relevant fees will be charged to your bill if this is not included in 
your package. Please note the Resident’s Bar is strictly residents only.

Personal Items
All items must be collected within 24 hours after the Wedding 
Reception. The hotel does not take responsibility for items lost, 
misplaced or damaged. The hotel will not accept responsibility  
for gifts left by the couple and the Hotel are unable to accept  
any gifts for the Couple.

Postponement
In the event of the wedding reception being postponed  
prior to 1 year of the original date booked, the deposit  
may be transferred subject to hotels availability.  
Within 6 months of the Wedding the cancellation  
fee may be applied to the new date booked. In the event  
of extenuating circumstances special agreements may  
be made between the Couple and the Hotel.

Cancellation
As stipulated in your contract cancellation charges  
will include all items that have been prebooked.  
All cancellation and/or amendments must be in writing  
by both parties. In the event of any cancellation by the  
client, cancellation charges per the wedding contract apply.

Payment Details
Personal Cheques will not be accepted, bank drafts, cash 
and credit card payments only. A credit card must be given 
for guarantee and amounts outstanding on the wedding day 
automatically will be charged. 

Payments for Couple as follows: 
Stage 1: A nonrefundable deposit of €1,000 must be paid when 
the wedding is booked. 

Stage 2: 6 months in advance of the Wedding day a 
nonrefundable deposit of 25% of the total bill (net of the deposit 
paid) must be paid. 

Stage 3: A further nonrefundable deposit of 35% of the total  
bill (net of the deposit paid) must be paid 2 months in advance  
of the Wedding Day. 

Stage 4: The final balance must be paid  
the day after the wedding.

35



Northgate Street, Athlone Co. Westmeath

t: +090 644 2600   |   e: weddings.athlone@radissonblu.com
w: www.radathlone.com/weddings


